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(57)Abstract: 

PROBLEM TO BE SOLVED: To properly set a timing 
for the purging of steam which is generated from a 
food heat-cooked by a microwave oven, by a method 
wherein for a packaging body which is sealed by 
heat-sealing or the like, at one part of the sealed part, 
a whistle mechanism which generates a sound by a 
rapid passing of steam is provided. 
SOLUTION: For a packaging body A which is 
constituted of a container main body 1 and a lid body 
2, at a heat-sealed part 3, a whistle mechanism which 
is constituted of a reed 4 is provided. The reed 4 has 
a non-sealed part 4a, and is heat-sealed to the heat- 
sealed part 3 at both end parts 4b, and an outer 
peripheral edge part 5 which becomes a farther outer 
peripheral location than the non-sealsed part 4a is heat-sealed in a manner to be 
connected to the heat-sealed part 3. When a food is heated by a microwave oven under a 
state being sealed by the packaging body A, the outer peripheral edge part 5 is separated 
when the heat and the pressure of steam which is generated from the food have reached a 
specified level, and the whistle mechanism is opened. Then, the reed 4 vibrates and 
resonates when the steam rapidly passes the whistle mechanism, and a sound is 
generated, and the completion of the cooking is notified. 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] this invention relates to the packing object of the 
food for microwave oven cooking which enabled it to carry out cooking with a microwave oven as it 
is, without opening with the seal packing of the food carried out. 
[0002] 

[Description of the Prior Art] Now, the saturation level to the home of the microwave oven in the 
country is over 90%, and various marketing of the precooked food dealing with microwave oven 
cooking is carried out by the cooking simple nature. As the packing gestalt, there is a container 
sealed by the bag body or lid material, and a retort type, an aseptic packaging type, or a frozen type 
is common as the preservation gestalt. However, when the food concerned was heated with the 
microwave oven with the packing state, there was a danger that a packing object would explode with 
the steam from the food generated by heating. And as what solves this, it succeeds in development of 
the packing container possessing the steamy omission mechanism conventionally. 
[0003] 

[Problem(s) to be Solved by the Invention] it considers as the aforementioned conventional 
technology and there are JP,4-31273,A "a food packing object" (examination pending in court), 
JP,63-260510,A "the food ****** container heated and cooked" (rejection), utility model 
registration No. 2510596 "the food container for cooking", etc. Although internal pressure will rise 
with the steam generated from food, the deaeration section prepared in the heat seal section by this 
will exfoliate and a steam will escape from it if the packing object by JP,4-31273,A is heated with a 
microwave oven, the mechanism in which there is need, such as preparing a resin layer in the 
deaeration section separately, and a cost rise is expected, and the completion of cooking is reported 
to a packing object does not possess it. 

[0004] Moreover, although it is made to make the container by above-mentioned JP,63-260510,A 
report the completion of cooking by establishing the sounding object which emits sound by rapid 
passage of the steam generated by microwave heating in some lids While a steam leaks from the 
initial stage of steamy generating with the container concerned and the heating efficiency by the 
steam itself is inferior If it remains as it is when barrier property is taken into consideration, since the 
stoma without a steam is prepared in the lid, circulation cannot be presented, but the seal or 
sheathing for blockading this stoma separately is needed. 

[0005] Furthermore with the container by the above-mentioned utility model registration No. 
2510596 So that it may be broken through as a fumarole, when the inner lid which seals a container 
with the vapor pressure by microwave heating expands thrusting ~ business, although it is necessary 
to put a salient and to prepare in a lid inferior surface of tongue, and sound is emitted, when a steam 
passes the **** mechanism which covered and was prepared in the lid, and the completion of 
cooking is reported the container concerned — especially — an inner lid — thrusting — business — it 
was limited to a structurally complicated thing, such as requiring a salient 

[0006] If this invention person etc. takes into consideration the uniform and quick heating efficiency 
by the microwave oven further in view of the trouble in the above-mentioned conventional 
technology It is desirable during heating to use the heating effect by the steam effectively, where the 
steam (steam) generated from food is shut up as much as possible in a container, for that Under 
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knowledge that it is necessary to set up timing without [ in cooking ] a steam by a certain method It 

aims at offering the food packing object for microwave oven cooking which can apply to packing 

objects by which a seal is carried out, such as a heat seal, easily, and can set up timing without 

[ aforementioned ] a steam suitably, and can be reported with sound at the time of the completion of 

cooking. 

[0007] 

[Means for Solving the Problem] The food packing object for microwave oven cooking by this 
invention is characterized by establishing the whistle mechanism in which sound is generated by 
steamy rapid passage in a part of seal section concerned in the packing object sealed by the heat seal 
etc., as indicated to the claim 1 . When the food using this food packing object for microwave oven 
cooking according to claim 1 is set to a microwave oven and cooked, it can report that the whistle 
mechanism emitted sound by rapid passage of the steam which food was heated and was generated 
in the packing inside of the body, and cooking was completed. 

[0008] Subsequently, if characterized by being prepared in the inner direction from the portion to 
which the seal of the periphery marginal part was carried out [ in / the heat seal section / when vapor 
pressure predetermined in the steam which a whistle mechanism generates in the packing inside of 
the body by microwave heating as indicated to the claim 2 is reached, so that a steam can be passed ] 
at least Where food is sealed, when it heated with the microwave oven as it is and the heat and 
pressure of the steam generated from food reach predetermined level, the periphery marginal part 
where the heat seal of [ outside the portion in which the whistle mechanism was installed ] was 
carried out exfoliates, and it is opened for traffic in the state where a whistle mechanism is open for 
free passage within and without a container. And in case a steam carries out rapid passage of the 
whistle mechanism concerned, a lead carries out oscillating resonance, sound sounds, and the 
completion stage of cooking is reported. 

[0009] And a whistle mechanism consists of a lead of a thin film integrated circuit like a claim 3, 
when characterized by fixing the lead concerned to the seal section only in the both ends, in case a 
steam carries out rapid passage of the whistle mechanism concerned, a lead carries out oscillating 
resonance, sound sounds, and the completion stage of cooking can be reported. The whistle 
mechanism is held in the base material still like a claim 4, and if characterized by carrying out the 
seal of the base material concerned to the seal section, a whistle mechanism can be held with 
sufficient stability in a base material, and it will become easy to perform installation of the whistle 
mechanism to a packing object. 
[0010] 

[Embodiments of the Invention] Next, the gestalt of operation of this invention is concretely 
explained with reference to a drawing, drawing 1 ~ the perspective diagram of the packing object of 
this invention, and drawing 2 — a part of installation portion of the whistle mechanism of drawing 1 - 
- an expansion plan and drawing 3 — III-III of drawing 2 Line drawing of longitudinal section and 
drawing 4 are IV-IV line drawings of longitudinal section of drawing 2 . Drawing 5 and drawing 6 
are the cross sections of the same part as drawing 4 explaining the time of an operation of a whistle 
mechanism. 

[001 1] A is a packing object by this invention, and is a tray -like container constituted with the lid 2 
by which a heat seal is carried out to the main part 1 of a container which has a flange in an opening 
periphery, and this flange. The packing object A concerned may be a bag body which is not limited 
to the aforementioned composition and sealed by the heat seal. As the quality of the material of a 
packing object, it has microwave permeability and thermal resistance, and is the layered product of 
metallic foils, such as simple substances of synthetic resin, such as paper, non-extended 
polypropylene (CPP), a high density polyethylene (HDPE), a polyethylene terephthalate (PET), a 
polycarbonate (PC), and the poly methyl pentene (PMP), these layered products or these, and 
aluminum (AL). The heat seal section 3 of a packing object is formed by carrying out the heat seal of 
the inside of the aforementioned layered product, and the whistle mechanism which consists of leads 
4 pinches it in the heat seal section 3, and it is prepared in it. 

[0012] Lead 4 has non-seal section 4a of the thin film integrated circuit which vibrates by steamy 
passage mentioned later and is pronounced, in the both-ends 4b, the heat seal of it is carried out to 
the heat seal section 3, it is being fixed to it, a heat seal is carried out and the periphery marginal part 
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5 which serves as a periphery position from the aforementioned non-seal section 4a at least is formed 
so that it may be formed successively with the heat seal section 3. In this invention, timing without a 
steam can be set up by adjusting the seal width b and/or seal intensity of the aforementioned 
periphery marginal part 5. A heat seal can be made easy to carry out in both-ends 4b by having the 
flexibility for vibrating as the quality of the material of the above-mentioned lead 4 by rapid passage 
of the thermal resistance and non-heat seal nature to a heat seal, and a steam, and using suitably 
fluorine plastics, such as a tetrafluoroethylene (PTFE) and an ethylene fluoride polypropylene 
copolymer (FEP), for example, forming one or more stomata (not shown) in the both-ends 4b. 
[0013] furthermore, a whistle mechanism not being limited to the aforementioned composition, for 
example, being shown in drawing 7 ~ it is [ like ] good also as structure fixed by the base material 7 
in the lead 4 so that the resonance space 6 might be formed, and a whistle mechanism can also be 
installed in that case by pinching and carrying out the heat seal of the base material superficies to the 
heat seal section As the quality of the material of this base material, the polypropylene (PP) and the 
high density polyethylene (HDPE) which have thermal resistance and heat seal nature, the poly 
methyl pentene (PMP), or a polyethylene terephthalate (PET) is suitable. 
[0014] In addition, two seal gestalten for sealing, when carrying out a seed are not limited 
[ circumference / the ] in piles in the case where seal seal of the upper and lower sides of a tubed film 
is carried out when a packing object is carried out with a bag body, and a flat film. As the seal 
section, it is based on a heat seal, and also the seal by internal heating using a RF, an ultrasonic 
wave, or microwave or the seal by adhesives without influence on food sanitation is possible. 
[0015] Where food is sealed using the packing object by this invention, when it heated with the 
microwave oven as it is and the steamy heat and steamy pressure which are generated from food 
reach predetermined level, the periphery edge 5 where the heat seal of [ outside the portion in which 
the whistle mechanism was installed ] was carried out exfoliates, and it is opened for traffic in the 
state where a whistle mechanism is open for free passage within and without a container (refer to 
drawing 5 and drawing 6 ). And in case a steam carries out rapid passage of the whistle mechanism 
concerned when a whistle mechanism consists of lead 4 of a thin film integrated circuit, and the lead 
4 concerned is being fixed to the seal section only in the both ends, a lead carries out oscillating 
resonance, sound sounds, and the completion time of cooking is reported. 

[0016] When the whistle mechanism is furthermore held by the base material 7 and the seal of the 
base material 7 concerned is carried out to the seal section, a whistle mechanism can be held with 
sufficient stability by the base material 7, and it becomes easy to perform installation of the whistle 
mechanism to a packing object. 
[0017] 

[Effect of the Invention] As mentioned above, according to the packing object of this invention, 
timing without [ which is generated from food by microwave heating cooking while being able to 
change into the state where the steam generated from food during heating was shut up and being able 
to use the heating effect by the steam effectively ] a steam can be set up suitably, and sound can 
report the completion time concerned by considering the timing as the time of the completion of 
cooking. Furthermore, since a whistle mechanism is installed in a heat seal etc., the barrier nature of 
the packing object itself is also secured. 



[Translation done.] 
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CLAIMS 



[Claim(s)] 

[Claim 1] The food packing object for microwave oven cooking characterized by establishing the 
whistle mechanism in which sound is generated by steamy rapid passage in a part of seal section 
concerned, in the packing object sealed by the heat seal etc. 

[Claim 2] The food packing object for microwave oven cooking according to claim 1 characterized 
by establishing the periphery edge in the inner direction at least in the heat seal section from the 
portion by which the seal was carried out so that a whistle mechanism can pass a steam, when the 
steam generated in the packing inside of the body by microwave heating reaches predetermined 
vapor pressure. 

[Claim 3] The food packing object for microwave oven cooking according to claim 1 or 2 
characterized by for a whistle mechanism consisting of a lead of a thin film integrated circuit, and 
fixing the lead concerned to the seal section only in the both ends. 

[Claim 4] The food packing object for microwave oven cooking according to claim 1 or 2 
characterized by having held the whistle mechanism in the base material and carrying out the seal of 
the base material concerned to the seal section. 



[Translation done.] 
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